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Activity of Three Enzymes in Vanilla Capsule 


JIANG Ming! £-PU Fan! £—KIE Wen - Shen! £2HU Yun - Qian? £H.I Ying? 
£ `! Yunmang Flavor and Fragrance Reserch & Development Center £-Kunming 650051£0 
£7? Kunming Institute of Botany£-Xhe Chinese Academy of Sciences£ Kunming 650204£@ 


Abstract£? The bio — activity of three enzymes from Vanilla capsules£weeds and peels have been ana- 
lyzed. The results show that the activity of B — glucosidase in seeds is much higher than that in peels. 
The activity of peroxidase in seeds is zerof£-but in peels it is at a high level. The activitiy of polyphenol 
oxidase in 5 samples are all at a very lower level. 
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Fig.1 Standard cure of NPGP 
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Fig.2 The activity of B— glucosidase 
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Fig.3 The activity of peroidase 
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Fig.4 The activity of polyphenol oxidase 
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